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UM Dining focuses on
student-led food goal
FOODZOO

Erin Loranger
Montana Kaimin
UM Dining announced
Monday it surpassed a goal to
provide 20 percent “real food”
by 2020 at a campus event
called Real Food Rising.
UM signed a commitment
with the national organization
Real Food Challenge last October. The student-led movement has challenged campuses
nationwide to purchase what
is called real food, defined by
four criteria: local, ecological,
fair and humane.
Students who attended the
interactive lecture discussed
ways to implement the challenge on campus and determine products they would like
to see UM Dining replace with
real food alternatives.
Emma
Brewster,
RFC
organizer, said the regional
organization, based in Seattle,

came to UM to work with
students directly.
“The goal is to leverage the
purchasing power of colleges
and universities towards a fair
and equitable food system in a
way that is inclusive,” she said.
Brewster said it is important
for students to get involved by
understanding what food systems look like and how they
need to be altered. RFC’s goal
is to shift $1 billion away from
campus spending on industrially farmed food toward real
food options.
Rebecca Wade, director of
health, nutrition and sustainability, said UM wanted to be a
part of the shift.
“We,
as
a
campus
community, decided that we
wanted to move toward that
goal,” she said.
UM was the first campus in
the Northwest to sign the Real
Food Campus Commitment
last fall, and they are now one

of 58 universities across the nation involved.
The Food Systems Working Group, which UM formed
to meet RFC requirements, is
comprised equally of staff and
students. The group spent the
past year using the Real Food
Calculator to find out what percent of food purchased by UM
Dining is considered real.
The RFC website says 160 institutions have used the calculator to evaluate more than $80
million spent on food.
Hope Radford, co-chair of
the group, spent the summer
going through UM Dining’s
purchases from the past year.
Based on Radford’s assessment,
UM is purchasing 26 percent
real food.
There was no opposition to
the goal of 20 percent, but Maddy Halverson, who helped with
the asessment, said UM has a
lot to accomplish.
See REAL FOOD, page 8

SEXUAL ASSAULT

Annisa Keith/Montana Kaimin
Tony Martinez, executive sous chef, prepares avocados in the UM Dining
Kitchen. Martinez has been cooking for UM Dining since 2012.
PSYCHOLOGISTS

Man charged with rape, assault
of University of Montana student

IHS gives $1.2 million for Native
American psychology students

Montana Kaimin

Montana Kaimin

Jessie Mazur

A man who was accused of
violently raping a University of
Montana student was arrested
and charged this weekend, according to court documents.
Zachary Brennen Newbary,
20, faces charges of partner
family member assault, aggravated assault and sexual intercourse without consent.
Police responded to a report
of an assault at 3000 Schilling
St. Saturday morning. The
woman had bruises, a swollen
cheekbone, a chipped tooth
and bruising around her neck,
according to the affidavit.

Volume CXVI Issue 22

She told police Newbary
was her ex-boyfriend. She saidhe knocked her to the ground
and hit and kicked her, according to documents. She said she
escaped outside at one point
and Newbary jumped out the
window and pulled her back
inside by her hair.
Newbary was arrested Saturday morning. According
to the affidavit, he told police
the woman had accused him
of cheating on her and she became physically violent with
him. He denied hurting her.
Missoula police detective
Travis Welsh said the woman’s
parents drove her to the
hospital, where she said

she had been sexually
assaulted.
She said Newbary held
her down and raped her after she told him she didn’t
want to have sex. She told
police he held his hand over
her mouth to stop her from
breathing.
“She didn’t want to get
hurt again and she thought
the whole night that he was
going to kill her,” the documents said.
Judge Amy Blixt set Newbary’s bail at $100,000. He is being held at the Missoula County Jail.
jessica.mazur@umontana.edu
@mazurphoto

Michael Wright
The University announced
last week that a program
offering scholarships to Native
Americans pursuing doctorates
in psychology received a
federal grant.
The Indian Health Service
gave $1.2 million to Indians
into Psychology, or InPsych, a
UM version of a federal program aimed at steering Native
Americans into careers in clinical psychology.
InPsych was established as a
part of the Indian Health Care
Improvement Act. UM is one

U M ’s I n d e p e n d e n t C a m p u s N e w s p a p e r S i n c e 1 8 9 8

of four schools with similar
programs.
UM implemented the program in 1998. It offers money
for tuition, a living stipend and
a small travel fund to members
of federally recognized tribes
who pursue doctorates in psychology. Students who use
the program are required
to pay back the money in a
variety of ways, including
working on a reservation
for a period of time.
Native Americans aren’t
highly represented in the
field of psychology. In 2013,
only 0.2 percent of American
See PSYCHOLOGY page 8
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OPINION

around the

JAKE’S TAKE

Hanging by a comment thread
By Jake Iverson

Last Wednesday was a beautiful day, the final hurrah of summer. But I didn’t notice. Instead, I was holed up in my apartment,
exchanging heated words with Facebook users as fast as the paltry Wi-Fi would allow.
I try to avoid fighting on the Internet. Facebook arguments
have a tendency to wreck friendships without so much as an actual conversation. It’s never, ever a smart idea. But every once in a
while, I can’t stay silent.
It was a Buzzfeed post that finally broke me. Buzzfeed is a
relic of a bygone era, a memorial of a time when I really cared
what Seinfeld character I was. (Unsurprisingly, I am George.) Apathetically, I never did unlike it on Facebook. That late summer
afternoon, my workflow was interrupted by a post that used the
phrase “white people” derogatorily.
The comment section was full of white people crying furiously
and relentlessly about what they perceived as “racism.” Without
getting into the complexities of racial politics, I think it’s safe to
say that a Buzzfeed article making fun of white people doesn’t
qualify as a significant racial offense.
I tried to keep myself from commenting. I really did. But that
week had been tough, and the week before that. My ability to
resist comment threads had never been taxed as it had been by
articles about Billings Skyview High School’s misogynistic decision to ban yoga pants and the Missoula “man” who cowardly ran
over two wolves and then bragged about it.
Incensed by the blind stupidity I saw reflected in the comment
thread before me, I dashed off a quick retort. “Oh white people,” I
wrote, grinning, seeing my reflection in the screen, spitting irony.
“Please tell me how oppressed you are by a Buzzfeed post.” It
was just so ridiculous to me to get so worked up over a post by a
website known mostly for cat pictures. There are so many better
causes to fight.
It didn’t take long for the comments to pour in. A few were
supportive, but far more dripped with bile. These people didn’t
just disagree with me, they hated me. A request for me to “Go
f*ck myself” garnered a decent following, despite its unoriginal
nature. A London man named Seán was more blunt. “Jake ..” He
wrote, one full period short of an ellipsis, “Go and bungee jump
without a harness :).”
Though the smiley was a nice touch, it was more than slightly
jarring to get a death threat on Facebook. In a daze, I wondered
if Seán, who’d never met me and had no knowledge of me other
than one Internet comment, was right, the logistics of getting a
bungee jump license notwithstanding. I wish I could say I deleted
the comment, turned the computer off, and picked up a book. But
I didn’t. I dug a foxhole.
I lost that day. Next time, I might lose more than that. The person who will cure cancer, or finally write a funny Adam Sandler
movie might be toiling away on the Internet right now. The joys
found on a screen are too often artificial. Perhaps it’s safer to just
turn the damn thing off.
jake.iverson@umontana.edu
@jakeiverson57
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“I wanted to learn French
from a little foreign French
“Please do not call this body lady; instead I got a huge man
shady.”
teacher. It throws me off.”
STUDENT GOVERNMENT MEETING

S

urviving on $4.50 a day
is not a new challenge for
me, but doing so alone is.
In my first AmeriCorps
year, my nine team members and
I were budgeted exactly that each,
and combined our money weekly
to buy bulk rice at WinCo in our
fifteen-passenger government van.
I made Washington state minimum
wage my second year, and without
car costs or student loan payments,
$8.55 an hour kept me off Food
Stamps, unlike many Corps
members.
This summer when my savings
vanished, my roommate was in the
same boat and we stayed afloat between paychecks buying butthole
hotdogs with coupons and nickels.
My parents could have easily bailed
me out had I asked, but I was too
proud. De-classing yourself into
hunger will teach you more about
poverty and humility than any
class.
Saving money is hard in college.
Everyone seems to have more of it
than you, and you’re surrounded by
consumer stimuli. The otherwise
welcome abundance of new food
trucks can turn a drunken downtown bender into a pricey last call
taco-wurst feast.
Like most students, I come from
an economically stable background.
My family never had trouble putting food on the table, but we didn’t
eat out too often. Surviving cheaply,
like the rest of Earth, I had to teach
myself later. That the majority of the
foods I bought during the SNAP
Challenge are found in Albertsons’
“ethnic” aisle behooves the ingenuity of the globally impoverished —
“non-white people” food is cheap
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“That guy looks like he
could tell me a shit-ton
about Metallica.”
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“I hang out with dentists, it
makes me feel popular.”
@aroundtheoval
#aroundtheoval
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I got poor and took the SNAP challenge
Hunter Pauli

and keeps you alive.
If the Viet Cong beat us on a
handful of maggoty rice a day, $4.50
is a relative luxury. Half the world
survives on rice and I’m no better;
it’s been the staple of my diet for six
months now. Buying in bulk gives
you the greatest calorie/dollar ratio,
but I can’t afford a Costco membership, nor do I have a government
van or Subaru to ferry much food
home. Everything I buy has to fit
on my handlebars, although I’m
thinking of printing a milk crate. A
15-pound rice bag is more economical than two six-pounders but impossible to get home.
Biking is a good way to burn
fat from cheap food, but my ectomorph metabolism keeps me clinging to every spare calorie I can. The
SNAP Challenge highlights the unhealthy processed foods our countrymen can’t afford not to eat. The
poor are not overweight by choice, it
is a consequence of the cheap corporate meal and ubiquity of flavor-enhancing addictive sugar. I tried to
eat healthy, but my meals retained
the savory blandness that makes
children scream for bright sugary
Trix. An avocado I could eat in five
minutes equates to half a week of
rice-only meals.
I wasn’t eating all that much
better before the Challenge. My
roommate and I affectionately nicknamed our go-to poverty survival
meal a “poor pile.” There are many
variations, but all revolve around
precious rice. My daily bread is
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two cups of rice for calories, a can
of black beans to feel full, an onion
for health, four fried eggs for protein
and sliced Spam for salt. Nutritionists reading may be appalled, but
if you’re actually concerned for the
nutrition of the poor, grow and gift
them vegetables like a friend did
when I was at my depths this summer. Compassion is sweeter than
corn syrup.
The SNAP Challenge is designed to simulate food precarity
for typical students, but some participants will unfortunately feel
right at home. Hunger is familiar,
but unnerving, like a reoccurring
nightmare you can never quite remember. You learn not to question
why you haven’t eaten, just how
to keep the corpse looking lively.
When I couldn’t afford snacks to
get through a long shift I abused
my Adderall prescription to subdue
hunger and remain alert. It didn’t
get bad enough that I sold speed for
grocery money, but I would have if
I needed to. It’s no coincidence you
find drug dealers in food deserts —
campus for example.
I grew up with my dad broiling
salmon bought off the boat; now
my only meat is out of a can. College
promises we will never have to eat
like we do in college ever again, that
we will look down on the breadlines from ivory towers. But this
future feels uncertain, and many
of us may discover firsthand what
the poor already know: No one eats
shit with a grin.
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CAMPUS

Forest Service won’t impose fee on reporters
Cavan Williams
Montana Kaimin
Several
media
outlets
scared journalists around
the country last week when
they reported that journalists would be charged $1500
to film or photograph in U.S.
National Forests.
However, in an interview
with the Associated Press,
Forest Service Chief Tom Tidwell said there won’t be a fee
for journalists, and the original proposition was only
aimed at commercial work requiring actors and sets.
“The U.S. Forest Service remains committed to the First
Amendment,” Tidwell said.
“To be clear, provisions in the
draft directive do not apply to
news gathering or activities.”
But some news organizations, like Oregon Public
Broadcasting, said the NFS

decides whether a photographer or videographer is shooting commercially.
OPB producer Ed Jahn said
in an interview that his organization has run into problems with Forest Service officials regarding permits for
shooting documentaries.
University of Montana
journalism student Louise
Johns has worked as a freelance photographer and said
such a fee would make it hard
for photographers to make a
profit.
“I don’t think I would pay
anything,” Johns said. “If I
was working on a story and
I needed to talk to the Forest
Service, I don’t think I would
be willing to pay for access.”
Congressman Steve Daines
expressed his concerns about
NFS propositions in a letter to
Tidwell.
In his letter, Daines wrote,

“the proposed directive does
not specify the types of uses
subject to regulation or which
fees will be assessed.”

‘If I were working
on a story and I
needed to talk to
the Forest Service,
I don’t think I
would be willing
to pay for access.’
Louise Johns

photojournalist, student
The letter also included
how important public land
use is to Montanans, and
how commercial use of public lands generates income for
small towns.

Tim Wheeler is an environmental journalist and a member of the Society of Environmental Journalists.
Wheeler said Tidwell is
all for defending journalistic
rights in National Forests, but
the wording of the proposition doesn’t necessarily agree
with him.
Wheeler said Tidwell has
asked SEJ members to submit “suggestive language”
that would help protect First
Amendment rights in a reworked proposition.
As for the fee, he acknowledged it's intended for groups
that will make a large impact
on the natural area, and wants
to make that clear for smaller
media outlets.
“I suppose if the Today
Show wanted to set up, they
would be charged $1,500,” he
said.

Wheeler added it is tricky
to interpret what constitutes
as media. Documentaries aren’t breaking news, but that
doesn’t mean they aren’t in
the field of journalism, he
said.
“They are public affairs oriented,” he said. “But it’s not
like they are shooting a soap
opera.”
Wheeler, along with the
rest of the SEJ will continue to
work with the NFS in order to
protect both the First Amendment and natural places in the
U.S. He said that as long as reporters make a small impact
on the land, they shouldn’t require a permit.
“The Forest Service chief
seems to be on the side of
those who want to minimally
impact things,” he said.
cavan.williams@umontana.edu
@caveman894
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SECRET TUNNEL

Abandoned steam tunnel delays construction
Elizabeth Anderson
Montana Kaimin
The discovery of an underground steam tunnel slowed
reconstruction of cracked
steps outside the Fine Arts
Building by a week this summer, but campus architect Jameel Chaudhry says the area
should be ready by late October.
Last spring, Facilities Services blocked off the damaged area and requested state
funding to repair the steps on
the south side of the building
they considered unsafe. The
state began evaluation to fund
replacing the FA steps and notified the contractor Aug. 4 to
start construction.
The building’s tunnel “did
not show up on record drawings,” Chaudhry said.
The Fine Arts Building,
which is connected to the Dennison Theatre, was finished in

‘He got delayed
a week when we
discovered an old,
abandoned steam
tunnel below the
steps that did not
show up on record drawings.’

Jameel Chaudhry
campus architect

1935. As it is one of the oldest
buildings on campus, it must
undergo historical review before renovations.
The Dennison Theatre
steps were replaced this summer, but not with state funds.
“That was a safety issue
too,” said Thomas Webster,
director of the Dennison Theatre. “There were cracks in it
and everything.”
Campus Facilities and Services funded the renovation
of the steps, which were completed on Aug. 20. The state is
funding the FA portion of the
building.
“We expect that the steps
will all be poured and sidewalls repaired, the brick
tuck-pointed and south-face
guard rail be installed by Oct.
21,” Chaudhry said.
It takes time for the state to

Evan Frost Fine Arts/Montana Kaimin
Students decorated the temporary entrance to the Fine Arts building while construction is underway. The second renovation of the building since 1935
began on Aug. 4.

allocate funding for projects,
Chaudhry said, as the severity of the problem and safety is
taken into consideration.
“Getting state funding is
not easy, even for maintenance,” said Chaudhry. “The
Theatre steps were cracked,
but not to the severity that
the FA steps were to become a
safety issue.”
The Montana University
System decides what to submit
to the Legislature for approv-

al through the Architectural
Engineering Division. The
state has criteria that must be
met to fund projects, and they
handle multiple construction
projects across Montana.
The AED is not part of the
Montana University System,
and the Board of Regents has
no direct authority over that
agency, according to Mike
Reid, vice president for administration and finance. The
state oversees all capital con-

struction, but can delegate authority to the University.
“My understanding is that
they had some funds available for life-safety projects
and selected the south entrance steps as a project that
met their established criteria,”
Reid said.
If construction goes accordingly, the steps of the Fine
Arts building will be open for
student use on Oct. 21 and the
temporary plywood tunnel

to first-floor entry will be removed.
The handrails will take an
additional two weeks to install. Until then, Chaudhry
advises students to use caution when on the new steps.
“I’m very thankful they
elected to provide the improvements on the entrance
and help us improve safety on
the campus,” Reid said.
elizabeth6.anderson@umconnect.edu
@ElizabethAnni13
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Garden City urbanizes agriculture
FOOD

Local farmers grow to feed hungry and make Missoula sustainable
Taylor Wyllie
Montana Kaimin
Tucked in the southeastern
corner of the Missoula fairgrounds sits a garden.
Throughout the spring and
summer season, tomatoes,
melons, kale and eggplant
sprouted from the cold-framed
beds. Dozens of volunteers
helped the crops grow in the
cultivated dirt where an old
barn and gravel lot once stood.
Within this three-acre plot,
Missoula’s newest agriculture
group, Freedom Gardens, has
begun its journey to educate
citizens on sustainable, smallscale farming.
“Our primary mission is to
develop food growing educational platforms utilizing innovative growing methods,”
co-founder of Freedom Gardens, Heath Carey, said.
Freedom Gardens wants to
provide a place for Missoulians to get their hands dirty,
grow their own food and learn
about aquaponics, irrigation
systems or simply how to sow
crops.
But they’re not the only ones.
This idea — creating gardens and miniature farms in
metropolitan areas — is part
of a national urban agriculture movement. This involves
anything from planting simple, individual gardens, to the
large-scale growing of fruits,
vegetables, herbs and animals
within city limits.
In Missoula alone, there are
four main organizations that
focus on urban agriculture:
1000 New Gardens, Missoula
HIVE, the P.E.A.S Farm/
Garden City Harvest and
Freedom Gardens.
It began with the creation

of Garden City Harvest and
the P.E.A.S Farm in 1997. Josh
Slotnick, environmental studies professor and founder of
P.E.A.S Farm, said he was trying to fill a need.
“It was created in response
to two forces,” Slotnick said.
“One was the rules around
Food Stamps were changing
and this was causing a big
influx of guests to the food
bank, and there wasn’t much
fresh food there. The other
force — there was an interest
in a student farm.”
Each year, the P.E.A.S Farm
and Garden City Harvest grow
15,000 pounds of food for the
Missoula Food Bank.
Since then, three other organizations have popped up.
Taking an individualized
approach, 1000 New Gardens
works with people to create
gardens on their own property.
“I think it’s very liberating
and empowering to be able to
grow vegetables in your own
backyard,” former co-president of 1000 New Gardens,
Jameson Boslough, said.
Missoula HIVE plans to
have more than one space
dedicated to urban agriculture, or what they call “adventure spaces.” These include
co-housing, artisan workshops
and sculpture gardens, according to their website.
Garden City Harvest and
the P.E.A.S Farm have 108
contracted “community supported agriculture” shares,
and nine community gardens
within Missoula city limits.
The P.E.A.S Farm also works
with the environmental studies program at the University,
with elementary school children and with troubled youth.

Freedom Gardens has a
three-acre community plot
where people share both the
work and resulting produce
among themselves.
But the organizations aren’t
that different, and they come
together in their goals, Carey

‘I think it’s very
liberating and
empowering to
be able to grow
vegetables in your
own backyard’

Jameson Boslough

Former co-president of
1000 New Gardents

said. And contrary to popular
belief, it’s not all about the
food.
Urban agriculture brings
together communities and educates people on sustainable
farming practices. More so,
Slotnick said, small farming
gives people a chance to write
their own narratives and shake
off predetermined labels.
“Small farming is that opportunity for self-determination in a low-cost, easy way,”
Slotnick said.
But the direct benefits of
sustainable, urban farming
can’t be ignored, Carey said.
Local farms help reduce agriculture’s enormous carbon
footprint and helps Missoula
sustain itself, he said.
“Missoula itself is a massive
food desert,” Carey said. “Our
reliance on food relies on

CHECK
OUT
MONTANA KAIMIN
STORIESPHOTOSVIDEOS

@

www.montanakaimin.com

LIKE
US
ON FACEBOOK:

www.facebook.com/montanakaimin

FOLLOW
US
ON TWITTER

&

@KaiminNews

produce from the Southwest
… and our reliance on fruits,
is on the Southeast … We
really have to consider the fact
that the majority of food that
comes to Missoula travels over
1,000 miles.”
Not only does this mean
more greenhouse gases are
emitted through mass transportation, but the nutritional
value in the food also decreases with time. He said that’s
why there is not only a place,
but a need, for every urban-agriculture organization in Missoula.
“The growing population
needs to have a solid, reliable
food source,” Carey said. “And
by golly, if we can have all
these beer breweries in town,
we can certainly have just as
many food growers.”
The P.E.A.S Farm, Missoula
HIVE, Freedom Gardens, and
1000 New Gardens all accept
and appreciate volunteers.
taylor.wyllie@umontana.edu
@wylliet
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Christina Aguilera did Burlesque wrong
Hannah-Laura Rudolph
Montana Kaimin
The burlesque community said
Christina Aguilera did it wrong in
“Burlesque.”
Missoula burlesque performer
Brandi Christiaens said the movie
was a great introduction to the lifestyle, but that it really isn’t burlesque.
The film follows smalltown girl
Aguilera to the big city, where she
finds fame and fortune in a burlesque club.
“I hate that movie,” Christiaens
said. “I watched it once in the theater, was disgusted and decided to
never speak of it ever again.”
Christiaens is the creative director for Cigarette Girls Burlesque, a
burlesque group based in Missoula.
Burlesque is a theatrical and
musical art form meant to entertain
through parody and exaggeration.
Booking manager and per-

former for the Cigarette Girls, Meg
Hansen, said the performers in the
movie were actually doing cabaret,
not burlesque.
“It’s definitely frustrating for
people who do the art, especially
when the movie first came out to
have this sudden surge of interest
with people who were falsely informed of what burlesque is,” she
said.
Christiaens said she puts shows
together, creates and polishes pieces
and performs for the Cigarette Girls
Burlesque.
She said everyone creates their
own stage names and personalities.
Her stage name, Momma Rees, is a
play on the word mammary glands.
“My stage persona is sort of the
boss,” she said. “She gets what she
wants all the time, no questions
asked.”
Christiaens said she loves the
DIY aspect of burlesque. All the
dancers create their own costumes

and choreography. She said her
character dresses like a rockabilly
hipster.
“I have bright red hair, a Mohawk, tattoos and I love to wear pinup dresses,” she said.
Christiaens said the great thing
about burlesque is that every body
type is celebrated.
“Every body type is something
that is beautiful and can be expressed as beautiful in burlesque,”
she said.
Hansen said some of the dancers
are classically trained while some of
them had never been on a stage before.
“There’s not a set of rules or requirements for burlesque,” she said.
“It’s just that you love what you do
and you do it with passion.”
Burlesque performer Jessa Hinther said she has nine years of dance
training and burlesque is a way for
her to get back into dancing.
Hinther said her favorite part

about burlesque is the storytelling
through costume and performance.
Hinther said she uses flesh-colored bras and body suits because
she is self-conscious.
“At times because of it I don’t
really feel like a real burlesque performer, but for me it’s about the journey and the story, and a bit of the
tease,” she said.
Hansen said she loves the pageantry, costumes and fantasy world
of burlesque.
“It’s also cool to see female sexuality expressed in a different way,
and with a little more freedom to
personalize it,” she said.
The group was formed around
four years ago and now has 10
members.
She said the Cigarette Girls began by performing at the Top Hat
for tips and set attendance records
for the old owners. She said they
have now done shows at the Wilma
that have come close to selling out.

“We try to do shows less often
so that we leave each audience hungry so we have a good turnout and
a good audience every time,” she
said.
Christiaens said the Cigarette
Girls will be performing at the
opening ceremony for “Rocky Horror Picture Show” at the Wilma on
Oct. 30 through Nov. 1.
She said the Cigarette Girls do a
show combining metal music and
burlesque called "The Grotesque
Burlesque Carnival of Flesh." They
will be performing the show at the
Dark Horse on Nov. 1.
Hansen said the group is a
chance for people out of school to
have a performance outlet. To learn
more about the Cigarette Girls Burlesque, visit their website or Facebook page.
hannah-laura.rudolph@umontana.edu
@HL_Rudolph

SKIING

Renowned freeskiers showcase slope skills on film
Sydney Gillette
Montana Kaimin
With the temperatures dropping, so are a number of ski films
in Missoula. Inspired Media is offering more than impressive shots
of professional skiers showcasing
their art, and this time the audience
will sit among the athletes featured
in the films.
Inspired Media Ski Movie Tour
is a cross-country event with professional skier Phil Casabon and
Olympic and two-time X Games
gold medalist Henrik Harlaut.
Joining them in Missoula is special
guest Tanner Hall, a Montana native and seven-time X Games gold
medalist.
What makes this tour unique is
not only the open conversation the
audience will have with the athletes,
but also the nature of the films.
Jason Mathews, a UM student

and the tour’s Montana promoter,
said these movies are different than
others, because of the small companies the skiers work with.
“The skiers are involved every
step of the way in the film, just as
much as the filmer and director. So
a lot of the time, the artists are the
skiers and the skiers are the artists,"
Mathews said.
In this case, Harlaut and Casabon edited their own works.
Harlaut’s film, “Road to Zion”,
exhibits his competitions from
around the world, and his experience of losing a close friend. “Keynote Skier,” Casabon’s film, shows a
montage set to music.
Both films are a compilation of
the skiers best footage of slopestyle,
urban and backcountry skiing.
Harlaut and Casabon are known
for their energetic style on the slopes.
“They really just have a style about
them that’s truly their own … They
feed off of music, skateboarding

and everything in their life. They incorporate that into a unique style of
skiing. They’re not out there for the
hype; they're all about having fun,”
Parker Hemingway, the tour's West
Coast Marketing affiliate, said.
Harlaut is recognized for the
Nose Butter Triple Cork 1620 —

four-and-a-half midair rotations
while flipping three times at an
angle with crossed skis. He scored
a perfect 50 for executing this technical trick at the Ski Big Air Finals at
the X Games in 2013. Phil Casabon
is known for his “buttery smooth
style.” “You might see five riders hit

one feature the same way and he
will approach it a different way.”
Watch and discuss the creativity that Harlaut, Casabon and Hall
bring to the sport Wednesday at the
Dennison Theatre. Tickets cost $9
and doors open at 6 p.m.
sydney.gillette@umontana.edu
@sydneygillette
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FOOTBALL

Griz Notebook: The view from North Dakota
Andy Bixler
Montana Kaimin

OFFENSE CLICKING
Montana’s up and down
offense was decidedly up in
Saturday’s 38-13 win against
Northern Colorado. The Griz
posted 28 points in the first
quarter alone, finishing with
410 total yards of offense.
“The first five possessions,
we scored,” head coach Mick
Delaney said. “We found a little consistency on offense and
I was a little frustrated (with
only scoring three points in
the second half), but we had
one possession in the third
quarter and then two in the
fourth quarter before we put
the other guys in.”
The Griz benefitted from
Jordan Johnson’s best game
of the season so far. The senior threw for 181 yards, two
touchdowns and ran a third
touchdown himself, while
only throwing one pick.

KICKING SOLUTION
It looks like Montana has
finally found a fix for the kicking game. After Grizzly place
kickers went 2-5 in the first
four games on field goal attempts, Montana started Daniel Sullivan, a transfer from
Wyoming.
Sullivan has delivered so
far. He hit a 37-yard field goal
and converted all three of his
extra-point attempts against
Northern Colorado.
“I think we’ve settled into
where we need to be in the
kicking game,” Delaney said
after the game Saturday.
Chris Lider, one of the kickers Sullivan replaced, has tak-

Jordan Purinton/Montana Kaimin
Senior Griz running back Jordan Canada pounds the ball through the line during Saturday's 38–13 victory against the University of Northern Colorado.
The Griz will be on the road this weekend as they travel to take on North Dakota.

en over for Stephen Shaw as
the team's punter. Shaw’s knee
was clipped in an illegal hit
during the NDSU game two
weeks ago. Shaw suffered considerable meniscus damage
and does not know when he
will be ready to return.

ON THE ROAD AGAIN
The Grizzlies are on the
road this week, traveling to

Grand Forks, N.D., to take on
the University of North Dakota.
It will be the third season in
a row Montana makes the trip
to Grand Forks.
“We might have to flip a
coin to see who’s the home
team,” Delaney joked. “It’s the
way that it is."
Montana is 0-2 on the road
this season.

QUICK HITS
Montana DE Zack Wagenmann recorded his sixth sack
of the season Saturday, giving him 26.5 for his career.
He ranks fourth in the FCS in
sacks per game, averaging 1.4
per game … Justin Whitted,
who was down on the field
twice against the Bears, is dayto-day with a shoulder injury

… Chase Naccarato will miss
the rest of the season following
surgery for a knee injury …
Montana has the top-ranked
defense in the Big Sky Conference, and is leading the league
in yards allowed (338.8/game),
touchdowns allowed (eight)
and yards per play (4.7).
andrew.bixler@umontana.edu
@bixlerandy
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REAL FOOD
From page 1
To have a food item be considered, it only needs to meet
one of the four categories. UM’s
current percentage of real food
mostly falls into one category.
“The percentage that we
have now is mostly local food.
We can expand that to humane
food and to the other quadrants,” Halverson said.
The commitment to purchasing real food gives UM
freedom to go above and beyond RFC’s requirements.
For example, UM Dining
purchases its chicken from Tyson, a company RFC organizers
lists as inhumane. UM could

Organic, seed grown plants sit in the UM Dining garden on Tuesday. The
Real Food program uses the plants grown on campus to feed students.

ONLINE

ONLY:

Bikes race cars in Missoula’s
annual public transit competition.

purchase Tyson organic chicken and meet the definition of
real food in the ecological category, even though they don’t
think Tyson’s practices are humane. Instead of meeting the
minimum requirements of real
food, the Food Systems Working Group has the flexibility
to create policy that includes
a combination of several or all
four categories.
The next step is to create
policy and implement changes. Radford said the group is
planning to expand beyond
the Food Zoo, Corner Store and
catering. She said they hope to
reach all franchises on campus.
Students who attended
Monday night’s meeting also

received information on how to
get involved on campus.
“We need to know what
students want, what students
value, in order to craft a really good policy that will move
us towards a just and equitable food system,” UM Dining
employee and Food Systems
Working Group co-chair Natasha Hegmann said.
Hegmann invited students
to visit UM’s garden to volunteer, work on expanding composting options and educate
peers and community members about real food.
UM Dining is planning an
event on Oct. 24 to celebrate
having 26 percent real food.
erin.loranger@umontana.edu
@eeloranger

www.montanakaimin.com/

PSYCHOLOGY
From page 1
Psychological Association
members nationwide were
Native American.
Even on reservations,
non-Native
psychologists
are more common. According to 2011 data from the Indian Health Service, only 21
of 80 psychologists on reservations across the country were Native.
Gyda Swaney, who is in
her 14th year as the program’s director, said it is
aimed at students who want
to return to their reservations to practice clinical
psychology.
Swaney is from the Flathead Reservation and practiced clinical psychology
there before becoming a
professor.
Now, she recruits and
advises InPsych students,
eight of whom have graduated from the program over
the last 17 years.
The psychology doctorate program has seven Native students, five of whom
are funded by InPsych. The
other two aren’t members of

The Kaimin assumes no responsibility
for advertisements which are placed in
the Kiosk. We urge all readers to use
their best judgement and investigate
fully any offers of employment, investment or related topics before paying
out any money.

LOST OR FOUND
Lost Dog 9/26 Mullan area.
Blk&wht bull-terrier/pit-bull mix,
male, 50lbs, crimped tail, has tags.
Reward offered call 546-0969
ENTERTAINMENT

montanakaimin
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federally recognized tribes,
so they aren’t eligible for
the funding.
Matthew Croxton, a Navajo doctorate candidate
from Page, Ariz., decided to
come to UM after attending
an InPsych summer program put on by Swaney in
Montana.

‘I think it’s really
hard to be the
one in the class in
the minority.’

Gyda Swaney

InPsych Director
It was June, and it snowed.
Croxton thought Montana
was crazy and wasn’t even
sure he wanted to attend
graduate school. Ultimately, the now 35-year-old decided to enter the program.
After
graduation,
he
wants to return to Arizona
to work on his home reservation.
Desiree Pierre Fox, another InPsych student, is
originally from Arlee and
wants to return. She stud-

ied at UM as an undergrad
and spent a few years working as a case manager for
the Confederated Salish
and Kootenai Tribes before
going back to school.
She said she sees a need
for better mental health
care on the reservation.
“It’s my opportunity to
give back,” she said.
For her, the best part of
InPsych has been connecting with like-minded peers,
which Swaney said is one of
the most important facets of
the program.
“I think it’s really hard to
be the one in the class that’s
the minority,” Swaney said.
The grant funds the program for another five years.
michael.wright@umontana.edu
@mj_wright1
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KAIMIN CLASSIFIEDS

Weekend cabins 30-minutes
from Missoula $65/night. Rock
Creek Cabins 251-6612
SERVICES
PC and Apple Repair Free
Diagnosis Blocks from Campus

FEATURE

PHOTO

www.firstsolution.com
(406) 540-1969
PSA
The film “COAL ROAD TO
CHINA” will be shown in
Missoula Wednesday, October

Evan Frost/Montana Kaimin
Students flip through stacks of posters at the poster sale in the University
Center Tuesday afternoon. Subjects of the posters ranged from Picasso to
the Periodic Table.

RATES
Student/Faculty/Staff
$1.80 per 5-word line/day
Off Campus
$2.00 per 5-word line/day

15th at 7:00 PM at University
of Montana’s University Center
Theater. A 35-minute film on coal
exports to Asia and the impacts
it would have, in Montana and
around the glove, if the proposed

The Kiosk runs 4 days per week.
Prepayment is required. Ads may be
placed at DAH 207 or via FAX: 2435475, email: ads@montanakaimin.com
or call 243-6541.
Lost and found ads may be placed in
the Kiosk free of charge. They can be 3
lines long and run for 3 days.

Pacific Coast Terminals are
approved and built. This is a
FREE event. However, donations
will be greatly appreciated.
For more information contact
Jan Hoem @ 406-327-1290
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